NO. 74—PLAIN 2 VALUE 


© WITH BLUSH PINK ICING—-POWDERED WITH COCONUT! 


Preheat oven (see pan sizes and corresponding temperatures below). Sift an ample 


amount of GOLD MEDAL Flour onte a square of paper. 


LARGE CAKE SMALL CAKE 
Makes 16 to 20 Servings Makes 8 fo 10 Servings 
STEP 1... Measure (level measurements throughout) and Sift together into 
mixing bowl: 
2 cups sifted GOLD MEDAL Flour (spoon 1 cup sifted GOLD MEDAL Flour (spoon 


lightly into cup, don’t pack) lightly into cup, don’t pack) 
1% cups sugar Yq cup sugar 
3 tsp. baking powder 1 tsp. baking powder 
— veer 


1 tsp. salt 


ibeate g yolks (medium-sized 3 unbeaten egg yolks (medium-sized) 
% cup cold water ¥Ye cup (Yq cup plus 2 tbsp.) cold water 
1 tsp. vanilla Va tsp. vanilla 
1 tsp. almond extract V2 tsp. almond extract 


Beat with spoon until smooth or with electric mixer on medium speed for 1 minute. 
STEP 2... Measure into /arge mixing bow]: 


1 cup egg whites (7 or 8) V2 cup egg whites (about 4) 
V2 tsp. cream of tartar Yq tsp. cream of tartar 
Beat by hand until whites form very stiff peaks, or with electric mixer on high 
speed for 3 to 5 minutes. DO NOT UNDERBEAT. Egg whites are stiff enough 
when a rubber scraper drawn through them leaves a clean path. 


STEP 3... Pour egg yolk mixture gradually over beaten egg whites—gently 
folding with rubber scraper jst until blended. DO NOT STIR. 
Fold in: 
Y_ cup shredded coconut | ¥Ye cup shredded coconut 
Pour into ungreased pan immediately. 
BAKE 
tube pan, square pan, 8x8x2-in. or 
10x4-in. —325°—55 min. 9x9x134-in. —350°—30 to 35 min. 
then—350°—10 to 15 min. loaf pan, 919x514x234-in. 
oblong pan, —325°—50 to 55 min. 
13x9 ¥4x2-in. —350°—45 to 50 min. tube pan, 
9x314-in. —325°—50 to 55 min. 


. . or until top springs back when J/ightly touched. 

() inmediacely turn pan upside down, placing tube part over neck of funnel or bot- 
tle, or resting edges of square, oblong or loaf pans on 2 other pans. Let hang, free 
of table, until cold. Loosen from sides and tube with spasala. Turn pan over and 
hit edge sharply on table to loosen. Spread with Blush Pink Butter Icing. Sprinkle 
top and sides of cake with coconut. 


BLUSH PINK BUTTER ICING 

Cream together 2 cups sifted confectioners’ sugar, 44 cup shortening (part butter 
for flavor). Stir in 244 tbsp. maraschino cherry juice and 1 tsp. vanilla. Add more 
cherry juice if icing is too thick. Makes icing for Large or Small Chiffon Cake; 
for more generous icing for the Large Cake, double the amounts of ingredients. 
If you live at an altitude over 2,500 ft., write Betty Crocker, General Mills, Minne- 
apolis 1, Minnesota, for recipe adjustments. 


